Enjoy One of the World’s Great Food Traditions 


Recipes, serving ideas, wine recommendations and everything else you need to fully enjoy this centuries-old culinary tradition 


| 


= lags 3 eet 
ll 


Bs 
es 


—_ 


_— 


re 
— 


ae 


oe 
ae 


© Fishing boat at sunset on Alaska’s legendary Copper River 
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Salmon, Smoke & Fire 


he clear, icy cold, turbulent waters bordering Alaska, British 
Columbia, Washington state and Oregon are home to one of nature’s 
most magnificent and storied creatures — the wild Pacific salmon. 
These waters provide the perfect natural environment for wild salmon to 
grow large and rich in beneficial oils... the source of a wild salmon’s 
unmatched flavor. 


An abundant natural resource, wild Pacific Salmon are a true wonder of 
nature that for centuries have been an integral part of Northwest culture. 
Beginning over 1,000 years ago, the region’s Coastal Salish tribes turned to 
the plentiful, predictable annual runs of returning salmon as their primary 
food source. These Native Peoples would smoke the salmon by a fire of 
slow-burning alder wood... this method preserved supplies of salmon to last 


Salmon fillets roasting on traditional cedar sticks 


throughout winter, until spring ushered in the following year’s run. Also called “hot smoking” the Northwest method results in a moist, flaky, 
fully cooked smoked salmon, quite unlike any other in the world. It is this unparalleled flavor, coupled with its long rich history that earns 


Northwest smoked salmon its rightful place among the world’s great food traditions. 


Wild Pacific salmon are legendary for their incredible life journey. Born in fresh water streams of the Northwest, the young salmon migrate out 
to sea where they grow to full maturity. Ultimately, each salmon returns to the exact river of its birth, often traveling thousands of miles, to 
spawn and give life to a new generation. Throughout the Northwest, an excitement builds each spring as the salmon return from the sea to 
begin their magical journey back to the streams where they were born. Coastal Salish tribes traditionally welcome the first salmon with a 
ritual ceremony of thanksgiving, reverence and joy. Local fisherman are known to kiss the first salmon caught and respectfully return it to the 
sea, in hopes of a prosperous and safe fishing season. Art celebrating the wild Pacific salmon is woven throughout every corner of Northwest 
culture. So much more than simply an indigenous food, wild salmon combines with smoke and fire to become a traditional culinary 


celebration which touches the lives of people throughout the Northwest. 


Celebrating the Differences -- 5 Species of Wild Pacific Salmon 


kin Chinook + Tyee 
2 Very moist Very large flakes 
Orange-red color Mild flavor 


Pacific Salmon 


is a wild resource comprised 
of five different species, each 
offering a somewhat 
different flavor, color, 
texture and natural level of 
beneficial Omega-3 oils. 


SoC Keye Reds * Bluebacks 


Rich red color Robust flavor 
Tight grain Moist 


For traditional Northwest 
smoking, there is no 
“better” or “best” among 
the various species. Rather, 
each has its own distinct 
culinary characteristics to 
be explored and enjoyed... 
quite similar to varietals 
of fine wines. 


Kefa Chum 


Pale/pink-gray color Earthy, smoky flavor 
Firm texture, less moist Lowest oil content 


Coho Silver 


Very moist Large flakes 
Orange color Mild flavor 


Pink Humpies 


Primarily used in canning 
Also very good grilled whole 


The chart to the right 
provides a species-by- 
species comparison: 


Stoked Salmon — Traattonal Northwest Style 


Also called “hot smoking” (as the salmon will smoke for periods of 6-15 hours at 
temperatures of 140°) the traditional Northwest method yields a moist, flaky, fully 
cooked smoked salmon unlike any other in the world. The resulting burnished fillet 
literally bursts with sealed-in juices...this is quite different from the thinly sliced Nova 
style or “lox” with which many are familiar. 


Northwest smoked salmon offers a wonderful culinary experience all by itself... 
simply set it out with crackers, and perhaps some condiments, and watch everyone dig in. 


Traditional Northwest smoked salmon also offers a host of opportunities for creative, 
mouthwatering recipes. Here at the SeaBear Smokehouse of Anacortes, Washington, 
(read more about us on pages 28-29) we’ve tasted hundreds and hundreds of smoked 
salmon recipes over the years...the ones presented on the following pages are some of our 
very favorites. We’ve included recipes for appetizers, salads, sandwiches, light meals and 
dinners. And we’ve even included some tips for preparing fresh salmon meals and 
choosing a wine to go with your salmon. 


Enjoy! 


From all of us at the SeaBear Smokehouse 


Nova style or lox 


Serves 18-24 


This recipe from the Turtleback 
Inn on Orcas Island sets an 
elegant mood for a romantic 

picnic, especially if you take along 
fresh flowers, a white tablecloth 
and real wine glasses. 


Breakfast at the Turtleback Inn 


Place flaked salmon in a bowl and stir in the remaining ingredients. 
Chill for at least one hour, but let sit at room temperature for about 15 minutes 
before serving. Serve with savory crisps. 


SAVORY CRISPS 

Preheat oven to to 350°. Remove crusts from bread. 

Cut bread into diagonal slices. 

Blend butter and herbs and spread on one side of the bread. 
Bake butter side up for about 30 minutes. 


APPETIZERS 4 


Stoked Salmon Vodka Crssps 


1-1/2 cups NW style smoked salmon 


1/3 


medium red onion, minced 
tablespoons capers, drained 
tablespoons vodka 

tablespoon fresh dill 

(or 1-1/2 teaspoons dried) 
teaspoon ground black pepper, 
or to taste 

tablespoon fresh lemon juice 
teaspoon minced lemon rind 


SAVORY CRISPS 
| loaf whole grain bread 
1/4 pound butter = 


| 
| 
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teaspoon savory 
teaspoon sweet basil 
teaspoons finely minced chives 
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Smoked Salmon & Chive 
Stuffed Mushrooms 


10 large mushroom caps 
_ 2 tablespoons butter 
8 oz. cream cheese 
1/2 cup NW style smoked salmon 
_ 2 tablespoons cut chives 
1/4 teaspoon dried mustard powder 


Serves 3-4 


This mixture is great stuffed 
into wild Morel mushrooms as 
well as the supermarket variety 

shown. Thanks to K. McLaughlin 
of Boyertown, PA for sending 
this recipe online. 


Clean mushrooms and remove stems. 

Microwave mushroom caps one minute in a glass baking dish. 
Finely chop stems and sauté in butter. 

When stems are soft, add remaining ingredients. 

Stir until combined. 

Fill mushroom caps with mixture. 


Bake at 350° for 10 minutes. 
Garnish with additional salmon and chives. 
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Smoked Salmon Cheesecake S. quares 


Serves 24 


Many thanks to Ron Youmans for this 
tasty recipe entered in our online contest. 
This savory cheesecake can also be baked 

in a traditional 9” springform pan 
for a heartier serving. 


Combine cracker crumbs and 4 tablespoons butter. 
Press mixture onto the bottom of a 9” x 12” baking pan. Set aside. 


Saute salmon, peppers, onions and garlic in remaining butter for 4 minutes. Set aside. 


Combine cream cheese and mayonnaise, beat until fluffy. 
Add eggs one at a time, beat well. Gradually add milk, stir until well blended. 
Stir in cheese, dill and salmon mixture. Pour into crust. 


Bake at 300°F for 1 hour or until set. 
Turn off heat and allow cake to cool in oven 1 hour. 


Refrigerate overnight. 


Cut into 2” squares. Served chilled. 


APPETIZERS 6 


|-1/4 cups water crackers, crushed 


7 
2 
1/3 
1/3 
1/2 


tablespoons butter, melted 
cups NW style smoked salmon 
cup green bell pepper, minced 
cup red bell papper, minced 
cup onions, minced 

pound cream cheese, 

room temperature 

cup mayonnaise 

large eggs 

cup milk 

oz. Gruyere cheese, grated 
cup fresh dill, chopped 


eA 


S, moked! Si almon Q Quiche i in Wonton 


48 3s ‘square wonton Masppere . Makes 24 appetizers 
l 32 eggs: . 

As cup milk ee This unique and delicious 
Le 2 ,: tablespoons flour shat appetizer is compliments of 
Es a teaspoons chopped dill J. Volkert, another winner in 

12 teaspoon salt our online recipe contest. 


3/4 eae NW style smoked salmon 


fs f & Grease 2 mini muffin tins with cooking spray. 
; Sehr, ws us Press 2 wonton wrappers into each mini cup to form a bowl shape. 
Set aside. 


) bre be Bidets sigs yf In a medium mixing bowl, beat together eggs, milk, flour, dill and salt until smooth. 
| he ce: § Fold in salmon and cheese. Fill each wonton bowl 3/4 full with mixture. 


= ESA Bake in preheated oven at 325° for 20-25 minutes or until set and slightly browned. 
Neate th Let stand 5 minutes before serving. 


m APPETIZERS 


Sinoked Salmon Quesadillas 
came on the a 


Bring these Quesadillas 
to your next grilling potluck 
for a unique treat and 
conversation ice breaker. 


medium size flour tortillas 

oz. soft, mild goat cheese 

cup grated mozzarella cheese 

cup NW style smoked salmon 
garlic cloves, finely chopped 
tablespoon olive oil 

tablespoons chopped green onion 


mM—-N—-—- © oo 


Mix goat cheese, garlic, olive oil and green onion. 


Divide evenly onto 4 tortillas and spread to within 1/2 inch of edges. 
Spread smoked salmon evenly over cheese mixture. 


Sprinkle mozzarella on top, and layer with another tortilla on top. 
Grill until the cheese begins to melt. 


Cut each quesadilla into 4-6 wedges, and serve with a salsa for dipping. 


APPETIZERS 8 


Carried ice with S. moked Salmon 


2. cups uncooked long-grain rice 
| cup chicken stock 


| cup clam juice 
2-1/2 cups NW style smoked salmon 
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| 6-oz. jar marinated artichoke hearts 
6 green onions, including tops, sliced 
3/4 cup celery, sliced 
1/2 cup green peppers, chopped 
1/4 cup green pimiento olives, sliced 
1/2 cup mayonnaise 


1/2 cup plain yogurt 


_ 2. tablespoons lemon juice 


i 
i] 


| tablespoon curry 

3/4 teaspoon salt 
freshly ground pepper 
lettuce sis ued 


Serves 8 


Using bright red 
Sockeye salmon makes this 
colorful salad perfect for 
your next picnic 


In a medium pan, combine chicken stock and clam juice. Bring to a boil, 
then add the rice. Reduce heat to low and simmer in covered pan for 20 minutes 
or until rice is done. Remove rice to large bowl and fluff to cool. 


Add sliced artichoke hearts, celery, olives, onions and peppers to cooled rice. 
Carefully add chunks of smoked salmon. 


In a separate bowl, combine mayonnaise, yogurt, lemon, curry, salt and pepper. 
Pour over rice mixture; toss lightly. 


Cover and chill at least 1 hour. Serve on a bed of lettuce. 


9 SALADS 


Northwest Caesar Salad 


Serves 4 SALAD INGREDIENTS 


| small head romaine lettuce, 
Traditionally, this salad is eaten | small head green-leaf lettuce, 
with the fingers. Each lettuce leaf 1/2 cup grated Parmesan cheese 
is wrapped around a crouton and | cup NW style smoked salmon, 
they are eaten together. Adding broken into bite-size pieces 
smoked salmon creates a unique 2 cups prepared croutons 


Northwest experience. 
DRESSING 
1/2 cup olive oil 


3 garlic cloves, minced 
Combine the olive oil, garlic, lemon juice, Worcestershire sauce, | tablespoon fresh lime juice 


mustard and salt and pepper. Mix well. 2 teaspoons Worcestershire sauce 


| teaspoon prepared Dijon mustard — 
Tear the romaine and green-leaf lettuce into large pieces. Salt & freshly ground black pepper 


Add the Parmesan cheese, smoked salmon, and croutons and toss. 
Drizzle the dressing over the salad, and toss to coat well. 
Serve immediately. 


SALADS 10 


Smoked Salmon Apple Salad 


_ 2 cups NW style smoked salmon Serves 8 
1/2 cup thin strips of green pepper 
1/2 cup thinly sliced celery 
1/2 cup diced tart apples 
1/4 cup sliced blanched almonds 
1/2 cup mayonnaise 
3. tablespoons catsup 
1/4 cup cream, whipped 
Lettuce 


This unusual flavor 
combination is also perfect 
served as a sandwich in 
pita bread or a croissant. 


Combine flaked salmon, green 
peppers, celery, apples and 
almonds. 


Dress with mayonnaise blended 


with catsup and whipped cream. 


Serve in crisp lettuce cups. 


Bie se: | uo 


Washington state produces what are 
generally regarded as some of the finest 
apples in the world. It is the unique 
combination of rich volcanic soil, hot 
summer days and cool nights found in the 
farmlands east of the Cascade Mountains 
which give us these gifts from nature. 


SALADS 


Serves 8 


With the addition 
of some chili peppers, 
this will make a great 

salsa with chips. 


Whisk the dressing ingredients together. 
Let stand at least 1 hour to combine the flavors. 


Cook the corn. 

In a large bowl toss the corn, peppers, cherry tomatoes and green onion. 
Carefully break up the salmon and add to the bowl. 

Add the dressing and toss again. 

Add salt and pepper and optional Tabasco sauce to taste. 
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3/4 
1/4 
2 


4 
3 
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Smoked Salnon £ Corn Salad 


cups fresh or frozen corn kernels, 
cooked 

sweet red pepper, chopped 
tablespoons green onions, minced 
cup cherry tomatoes, quartered — 
cup NW style smoked salmon 


DRESSING 


cup olive oil 

cup balsamic vinegar 
cloves garlic, minced 
shallots, minced 
tablespoons fresh parsely, minced _ 
tablespoons fresh basil, chopped 


Asian Style Smoked 
Salmon Conscons 


7 A) 
E 2 cups dry couscous 
2-1/2 cups hot tap water 
2 tablespoons Asian sesame oil 
_ 2 tablespoons vegetable oil 
6 tablespoons rice vinegar 
| tablespoon soy sauce 
Chili oil to taste 
8 oz. can bamboo shoots, sliced 
8 oz. can water chestnuts, sliced 
2 cups NW style smoked salmon, 
chunked 
10 oz. package frozen pea pods, 
thawed and sliced thin 
4 oz. can baby corn, chopped 
1/2” chunks 
Salt and freshly ground pepper 


Serves 12 


This flavorful combination 
also makes a wonderful wrap. 


Wild Alaskan salmon jumping up a waterfall 


Soften the couscous in the hot water — about 30 minutes. 


Mix together oils, vinegar, soy sauce and chili oil in a serving bowl. 
Add salmon, bamboo shoots, water chestnuts, peas and corn to the bowl. 


Remove any excess water from couscous. Break up any clumps and add to the bowl. 
Season to taste with salt and pepper. 


Serve hot, at room temperature or even chilled. 
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Smoked Salmon Pot Pre 


Serves 4 3 tablespoons butter — 
3 tablespoons flour 
Comfort food moves 3/4 cup chicken broth 
to a higher level! 3/4 cup cream or half-and-half 


1/2 teaspoon chopped fresh thyme 
1/4 teaspoon white pepper 
salt to taste 
1-1/2 cups NW style smoked salmon, 
broken into bite-size pieces 
| cup peas, cooked 
| cup carrot, chopped and cooked 


Preheat the oven to 400°. Melt the butter in a saucepan over medium heat, blend in the 4 medium new potatoes, — 
flour and then gradually stir in the chicken broth and cream. Bring the mixture to a boil, chopped and cooked 
stirring constantly. Season with thyme, white pepper and salt. Simmer for five minutes. | sheet prepared puff pastry 


(available in frozen-food section) 
Stir in the smoked salmon, peas, carrots and potatoes. Turn the mixture into a : 


1-1/2-quart deep baking dish, or 4 individual deep ramekins. Cut the puff pastry to fit the 
top of the casserole, allowing an extra 1/2 inch to drape over the edges of the casserole 
dish. With a sharp knife, cut a 1/2-inch round steam hole in the center of the pastry. 
Brush pastry lightly with cream 


Bake approximately 20 minutes or until pastry is golden brown. 
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Smoked Salon Boats 


| cup frozen peas, thawed 
1/2 cup green onion, chopped 
1-1/2 cups celery, finely diced 
2 hard-boiled eggs, chopped 
1-1/2 cups cold flaked smoked salmon 
mayonnaise 
6 cucumbers 


Serves 10-12 
Tomatoes and avocados are wonerful stuffed as well. 


To make the filling, combine peas, onions, celery, eggs and crumbled smoked salmon. 
Mix with enough mayonnaise and refrigerate. Halve the cucumbers the long way, 
scooping out seeds and shaping cucumbers into boats. Fill with salmon mixture and serve 
on a bed of greens. 


SeaBear Twice Baked Potafoes 


5 large baking potatoes, washed 
1/4 cup butter 
1/4 teaspoon salt 
1/4 teaspoon pepper 
16 oz. sour cream 
3/4 cup smoked sockeye salmon, 
crumbled 
2 cups mixed cheddar & jack cheeses, 
grated 
1-2 tablespoons chives, finely chopped. 


Bake potatoes for 1 hour at 400° or until done. 
Remove potatoes from oven and let cool 10-15 minutes. Split in half. 


Scoop out the insides of the potatoes and put in mixing bowl with the butter, salt 
and pepper. Beat with mixer until light and fluffy. Add sour cream; mix thoroughly. 


Stir in smoked salmon. Add all but 1/4 cup of the grated cheese. Mix in chives. 
Spoon mixture into potato shells and place on cookie sheet. Top with remaining cheese. 


Place in 350° oven for 20 minutes or until heated through and cheese is melted. 


15 LIGHT MEALS 


Cut pitas in half, open and set aside. 


Mix all remaining ingredients in a mixing bowl. 
Spoon the mix evenly into each pita pocket. 


Served chilled. 


LIGHT MEALS 


Smoked Salmon F 


Serves 2 


This Northwest style 


coleslaw is great served 


without the pita too. 


Las 


n Pita Sane 


2 medium size pitabreads 
| cup NW style smoked salmon __ 
| cup red cabbage, shredded 
| cup savoy cabbage, shredded 
| tablespoon poppy seeds Are 5 
1/2 cup mayonnaise vee 
2 chopped green onions 
salt & pepper to taste 


Bre hawt. : 
2 tablespoons olive oil 
Lay large potatoes 


E a onion 


carrots 
_ celery stalks 


| small can chopped clams 
1/2 cup NW style smoked salmon chunks 
| cup chicken broth 


salt and pepper to taste 
| cup half and half (optional) 


’ 


Fishing Areas 
BY Kotzebue Sound 
Norton Sound 
Bristol Bay 
Alaska Peninsula 
G Aleutian Islands 
G Kodiak 
Cook Inlet 
BI Prince William Sound 
| BY Yakutat 
| BD Southeast Alaska 


Serves 4 
Our own VP of Operations, 
who was born in Alaska, 
provided this recipe. 


She also likes to add 
halibut to this stew. 


Chop vegetables into 1-2” chunks. 


Place oil in pan and lightly brown potatoes, onion, carrots and celery on medium heat. 
Add salmon and clams (including juice) and cover until potatoes are tender. 


Add chicken broth and simmer. 


Optional 
Before serving, add 1 cup half and half. Warm but do not boil. 


ad LIGHT MEALS 


Smoked Salmon Mearterranean Penne PASTA sv 


Drain artichokes and dice. Chop tomatoes finely, removing seeds. 
Add tomatoes, artichokes and olives to large skillet with 2 of the tablespoons of olive oil. 
Sauté over low heat 5-6 minutes. Crumble salmon and add to mixture. 


Boil pasta 3-5 minutes (or according to package directions), remove and drain. 
Toss with remaining 2 tablespoons of olive oil. 


Place serving size of pasta in individual bowls. Crumble small amount of feta cheese over 
pasta. Spoon serving of salmon mix over pasta. Season with salt and coarse ground 
pepper. Garnish with small cherry tomatoes and pine nuts. 


Smoked Salmon Beer Bread «states 10 


Preheat oven to 375°. 
Blend together all ingredients except beer. 
Add beer and mix thoroughly. Batter will be thick. 


Liberally grease bread pan and fill 1/2 full. Let stand for 10 minutes. 
Bake 50-55 minutes or until golden brown. 
Remove immediately from pans. Serve warm with butter. 


Leftover bread can be sliced, toasted and spread with cream cheese for a breakfast treat. 
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14 oz. can artichoke hearts 
4 tomatoes 
1/2 cup black olives, chopped 
| pound fresh or dried penne pasta 
4 tablespoons virgin olive oil 
4 oz. feta or goat cheese 
freshly ground black pepper 
1-3/4 cups NW style smoked salmon 
1/4 cup roasted pine nuts 
cherry tomatoes for garnish 


2-2/3 cups self-rising flour 
| tablespoon sugar 
1/2 cup sharp cheddar cheese, grated 
1/4 cup onion, finely chopped 
| tablespoon Italian seasoning 
| can beer, any variety, or 
1-1/2 cups club soda 
| cup NW style smoked salmon, 
flaked 


- 
tte, «lg es 


5 almnon Cakes with Mustard Sauce 


large russet potato (about 9 oz.), 


_ peeled and thinly sliced 


cups NW style smoked salmon, 


- flaked 


salt and freshly ground black pepper 


large egg 

cup green onions, chopped 
tablespoons fresh parsley, chopped 
garlic cloves, minced 

tablespoon olive oil 

all purpose flour, as needed 

large egg 

tablespoons butter 


‘MUSTARD SAUCE 


tablespoons butter, 

room temperature 

cup shallots, chopped 

tablespoons white wine vinegar 

cup dry white wine 

cup whipping cream 

teaspoons wholegrain Dijon mustard 


Serves 6 


Boil potatoes until tender, about 

12 minutes. Drain off water and let 
cool for 10 minutes. Blend potato, 
salmon, salt and pepper in food 
processor using on/off turns for 

10 seconds. 


Add 1 egg, green onion, parsley, ee 
minced garlic and olive oil and process until just blended. 


Form mixture into six 3/4”-thick patties, approximately 1/2 cup each. Cover and chill. 


Dip each salmon cake into the flour, then into the remaining beaten egg. Saute in 3 
tablespoons melted butter until golden, about 5 minutes per side. 


MUSTARD SAUCE Makes about 2/3 cup 

Melt 1 tablespoon butter over medium-low heat. Add shallots; sauté until tender, 
about 5 minutes. Add vinegar and wine. Simmer until mixture is reduced to 1/3 cup, 
about 4 minutes. Add cream; simmer until mixture is reduced to scant 1/2 cup, about 
5 minutes. Remove mixture from heat; whisk in remaining 4 tablespoons butter. Strain 
sauce, pressing on shallots to extract as much liquid as possible. Return sauce to skillet. 
Whisk in mustard. Season to taste with salt and pepper. Serve warm. 


19 DINNERS 


pa Smoked S. alnon Fettuccine A Ujredo 


othe ae 4% 


Serves 4 6 ablesnoalet butter Ea ; 
6 tablespoons flour — 
You can also substitute 2-1/2 cups light cream or half-and- half a 
1 cup sour cream for 1 cup cream 1/2 cup chicken stock . 
and add horseradish to this recipe 1/4 cup sherry or Madeira 
to make a tangy sauce 1/2 teaspoon salt 
for vegetables. _ 1/2 teaspoon white pepper 


1/2 teaspoon nutmeg 
1-1/2 cups NW style smoked saltnond 


flaked 
12 oz. freshly cooked fettuccine i 
Melt the butter in a medium saucepan. chopped fresh parsley for garnisn cf 
Add flour, stirring constantly until blended. 3 
Remove from heat and add cream and stock. % 


Return to the stove and bring to a boil while continuing to stir. 
Add sherry, salt, pepper and nutmeg, and stir until well blended. 
Gently stir in the smoked salmon. 


Arrange the cooked pasta on 4 warmed dinner plates. 


Divide the sauce among the plates, ladling it over the pasta. 
Garnish with a sprinkle of chopped parsley. 


DINNERS 20 Dee 


Smoked Salmon Nicorse Salad 


SALAD Makes 4 main dish servings 
1-1/4 Ibs new red potatoes 
1/2 |b. small, tender fresh green beans This classic French salad takes on a new life 
4 hard-cooked large eggs with the addition of our NW smoked salmon. 
12 oz. jar roasted red peppers, drained 
2 cups NW style smoked salmon Cook potatoes until tender, approx. 15 minutes. Drain and cut into 1-1/2 inch chunks. 
2 qts. salad mix, rinsed & crisped Combine warm potatoes with 1/4 cup of the dressing. 
1-3/4 cups Nigoise olives 
salt and pepper Cook beans uncovered in boiling water until tender, about 2 minutes. 


Drain and immerse in ice water to stop cooking. 


CAPER DRESSING 


3/4 cup wine vinegar Shell eggs and cut in half length-wise. Cut peppers into thin strips. 

2 tablespoons extra virgin olive oil Break salmon into chunks. 

or salad oil 

2 tablespoons drained canned capers Mound salad mix on serving platter. 

| tablespoon Dijon mustard Arrange marinated potatoes, beans, eggs, peppers, olives and 

2 teaspoons minced fresh thyme or smoked salmon on the greens. Season with salt and pepper to taste 

| teaspoon dried and add remaining dressing, or serve the dressing separately on the side. 
1/2 teaspoon sugar 
1/4 teaspoon each salt and pepper CAPER DRESSING 


In a small bowl, mix all ingredients. Use whisk to blend thoroughly. 
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4ribling Wild Salmon 


Here in the Northwest, the only thing we like as much as smoked salmon is fresh salmon, 
especially cooked on the grill! To help you enjoy the mouthwatering goodness of well-grilled 
wild salmon, we share the following “Smokehouse secrets” with you: 


1. SLOW DOWN! - Slow cooking seals in the juices. When grilling, let the coals burn down, 
or place the grill up high. Your fresh salmon fillet is done when the meat turns translucent 
to opaque. 


2. AVOID STICKING - Use a light brushing of olive oil to help avoid your salmon sticking 
to a hot grill. Another option is to cut a potato in half and run it lengthwise down the hot 
grill; the starch will act as a natural lubricant 


3. START WITH THE SKIN SIDE UP - Keep the skin on while cooking, as it will keep the 
fish intact, and it can be easily be removed after cooking, if you prefer. When grilling, start 
with the skin side up...this side has the rich natural oils which will be drawn into the 


salmon by the heat below. Cooking salmon on a plank of 
untreated cedar is a Northwest 
4. FLIP ONCE, AND ONLY ONCE - Home cooks often have a tendency to flip a fillet too aie a ies is i a : 
many times. This can cause the salmon fillet to break, or lead to uneven cooking. wonderfull flavor to the cooked fillet 


Simply soak the cedar board (either 

in water, or try a water/Merlot wine 

mix) for 30 minutes before cooking, 
then place right on the grill! 


One final thought...keep it simple! A great piece of fresh wild Pacific salmon, grilled correctly, 
needs very little else to offer a spectacular culinary experience. We recommend the sauces and 
salsas outlined on the following page. 
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Sauces & Salas jor Gnbled Salmon 


Dil! Sauce 


Makes 1 cup 


3/4 cup mayonnaise 
1/4 cup sour cream 
2 tablespoons lemon juice 
| tablespoon fresh dill sprigs 
1/2 teaspoon salt 
1/4 teaspoon white pepper 
| teaspoons Dijon mustard 


Combine all ingredients and 
blend until smooth. 


Cover and chill. 


San ee 


Fresh Herb & Cucumber Saha 


Makes 2 cups 


Seedless English Cucumber, 
approx 3/4 Ib 

2 teaspoons fresh parsley, finely 

chopped 

| teaspoon fresh dill, chopped 

2 teaspoons fresh cilantro, chopped 

2 teaspoons chive, chopped 

| teaspoon salt 

| lime, juiced 


Peel and dice the cucumber into 1/4” cubes. 


Combine with herbs and juice in a small 
bowl. 


Serve over grilled salmon. 


oh) 


Simple Marinade for Salmon 


Serves 4 


1/4 cup olive oil 
| tablespoon fresh mint, chopped 
| tablespoon fresh cilantro 


Blend ingredients and marinate salmon 
for 1 hour. Sprinkle with sea salt and 
cracked pepper to taste and grill. 


GRILLING SAUCES 


ay erving Sugges Hons 


The recipes in this book provide many ways to use Northwest smoked 
salmon to create mouthwatering appetizers, salads and meals. It is also 
important to remember, however, that Northwest smoked salmon is 
delicious simply served as is. When serving a fillet of Northwest smoked 
salmon, you may find the following simple tips useful: 


SERVE AT ROOM TEMPERATURE 
This will allow the natural oils to flow, for maximum moistness. 


SERVE WITH SIMPLE ELEGANCE 
Try serving your smoked salmon on a slab of marble... 
or a long wooden serving tray... or on a bed of leafy greens... 
or surrounded by thinly sliced rounds of lemon slices. 
For a true Northwest flair, keep it relatively simple, 
and make the salmon the hero of your presentation. 


SERVE WITH THE BASICS...AND A SURPRISE OR TWO 
Chopped red onion, capers, cream cheese and crackers (mild crackers are best) are the basic condiments, and all taste wonderful 
with Northwest smoked salmon. Want something more? Try a mild, sweet mustard, sliced apples, a sharp cheddar cheese, cracked 
peppercorns, or thinly sliced cucumbers. For a casual Northwest taste, offer a loaf of your favorite crisp, crusty artisan bread and 
let guests tear off a piece to enjoy with their smoked salmon. 
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Wine Recommendations 


Wild Pacific salmon comes in five different species, and countless 
different rivers of origin... each offering flavor differences to be 
explored and enjoyed. From the rich, robust Sockeye to the mild, 
moist King, there’s no better way to experience these culinary 
differences than with a glass of wine. Here are our suggestions for 
our favorite wines to pair with different varieties of smoked 
salmon: 


Smoked Sockeye Salmon Chardonnay 
Smoked King Salmon Semillon 
Smoked Keta Salmon Pinot Grigio 
Grilled/Baked Salmon Pinot Noir 


In recent years, the wines of Washington state have won broad 
international acclaim. The premier vineyards of eastern 
Washington enjoy the natural benefits of rich volcanic soil, while 
sharing the same latitude as France’s Bordeaux region. So...we’ve 
been fortunate to enjoy some spectacular regional wines with our 
salmon. In fact, our wines win more awards proportional to 
production than any other wine region in the world! 
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WINE RECOMMENDATIONS 


About SeaBear 


Ever since 1957 when local fisherman Tom Savidge and his wife Marie built a 
backyard smokehouse and created Specialty Seafoods (later renamed SeaBear 
from Native American legend), we have smoked wild salmon in the fishing 
village of Anacortes, at the tip of Washington state’s San Juan Islands. Today, 
as then, SeaBear is a small custom smokehouse with a singular passion to 
produce the very best in authentic, traditional Northwest smoked salmon. 
SeaBear ships smoked salmon direct to customers in all 50 states, as well as 
selling through a handful of premier retailers. 


SeaBear is proud to have a tradition of award-winning quality, including the 
recent culinary recognition: 


SeaBear remains dedicated to the same principles used since the beginning: 

Caught Wild 
We use only wild salmon, from the icy cold waters of Alaska, home of the most abundant, well managed 
and sustainable wild salmon runs in the world. 

Hand Filleted 
Every SeaBear salmon has been filleted by hand, for a quality you can see and taste. 

Traditionally Smoked 
We smoke using slow-burning native alder wood, consistent with the centuries-old traditions of our region. 


Winner of Practical Gourmet magazine's 
r Be Imon By Mail 


Original Specialty Seafoods Smokehouse 
on 12th Street in Anacortes 
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If you find yourself in our part of the country, we would love to have you come 
visit us, and take a tour of the smokehouse. See how we fillet fish, sample our 
products, and even get your picture taken with a huge King salmon. It’s fun, 
delicious and free! 


If you can’t make it to our smokehouse, give us a call at 1-800-645-FISH or visit 
us online at www.seabear.com. Our site features secure online shopping, an ever- 
changing collection of recipes, monthly contests to win free smoked salmon, and 
so much more about traditional Northwest smoked salmon...truly one of the [=sx-} Northwest Smoked Salmon 
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SeaBear.com, after only several years of 


This cookbook is dedicated to Barbara Hoenselaar, being open, has already been recognized 
who has given SeaBear 16 wonderful years of dedication. by leading industry sources for its 
She will always be part of the soul of our company. design and customer satisfaction. 


Recipe Index 


APPETIZERS 
Smoked Salmon Vodka Cris pee, icc. ccsce wees sasssosesesseonctennee = 
Smoked Salmon & Chive Stuffed Mushrooms ................ 5 
smoked Salmon’ Cheesecake Squares ...s.cs.aiecesevenneneasesaose 6 
Smoked Salmon Quiche in WontON ........ccccccecscssseesscesseeee 7 
Smoked Salmon Quesadilla on the Grill... eee 8 
SALADS 
Curried Rice with Smoked) Salmo ...ccseecsccss0scsee-essecesecoue 9 
Northwest GaesarSaladins.c:.teesectrerestescccorn reese: 10 
Smoked Salmon Apple Salad 2ipvsaiicp cavces-sseunessvarenvceses 11 
Sinoued/Salmon S- Cort Salad.......dciccicsssassesveacsrenacesessves Te 
LIGHT MEALS 
Asian Style Smoked Salmon Couscous.........sseseseseeeeee 13 
PORNO EMER O TI OE ES occ canes stasew sos ovace beens teegectwavanesenss 14 
DuRRA EME Cs MAR OTT, IANS 5 cance ncsonsnnaeversnasaedaceracsealsassosveseteats 15 
Twice Baked Potatoes with Smoked Salmon..............05. 15 
SYNC ee ANNOT 164 SATGWICH <2.00,.00ccersosnesevesdsnsansnnsscese 16 
PA i a CNG ase Se) 8 v Weacasad oncankicuais donee doetoussdavassbes 17 
RECIPE INDEX 


DINNER 
Smoked Salmon Mediterranean Penne Pasta................. 18 
Smoked Salmon) Beem Biead scecsssese eres eneree ene 18 
Salmon Cakes with Mustard Sauce...........:cessccsssceseceseeee 19 
Smoked Salmon Fettucine Alfredo ..........cccccssscesecesceeseee 20 
Smoked Salmion Nicoise Salads..c-,.00007ee ee 21 
GRILLING SAUCES 
Dill Satices..c7eafse treo ee 23 
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